Our concise, thoughtfully curated selection of wines has been meticulously
assembled by our team of WSET certified, each of whom harbours a deep
passion for the world of wines. This collection reflects our profound respect
for wines that we believe perfectly harmonise with our diverse dishes.

Whether you're dining indoors or enjoying the ambience of our alfresco setting,
we invite you to savour these selections.

oinkyo

BY KINKI

Glass
FINE WINE SELECTION Orin Swift Mannequin, Chardonnay, 27
BY THE GLASS Cloudy Bay Te Wahi Pinot Noir, 31
Terrazas Grand Malbec, 23
William Fevre, Chablis, 22
Mouton Cadet Reserve, 29
VCORAVIN Orin Swift Abstract, Grenache, 28

Bottle 150ml

SPARKLING WINES

Bodegas Torres Natureo 0.00% Garnacha-Syrah 58 12
& ZERO PROOF Bottle
NV Moél & Chandon Brul, 122 Bodegas Torres Natureo 0.00% Sparkling Semi-Seco 58 12
NV Moét & Chandon Rosé 136 Atagonomatsu Sparkling Sake 108
Chandon Garden Spritz 77 Concha Y Toro, “CDDD” Sparkling Brut 82 17

VIBRANT WHITE WINES CLASSY REDS

Bottle 150ml Bottle 150ml
Chateau D'Esclans Whispering Angel Ros¢ 88 18 Yvon Mau, Cabernet Sauvignon 87 18
Orin Swift Mannequin, Chardonnay 135 Cloudy Bay Te Wahi Pinot Noir 152
William Fevre, Chablis 106 Terrazas Grand Malbec 115
Cloudy Bay Sauvignon Blanc 90 20 Mouton Cadet Reserve 138
Terrazas Reserva Malbec 78 17
Orin Swift Abstract, Grenache 137
SENSATIONAL
COCKTAILS
KYOTO SOUR 18 BLACKOUT 23 +65 21
Kinki Private Label Sake, nori, Charcoal-infused shochu, Widges gin, fresh grapefruit juice,
pickled ginger, sugar syrup, campari, Mancino Rosso lime, grenadine, raspberry
fresh lemon juice
ANKO 22
JAPONICA 20 OHH - SANCHO 24 Haku vodka, anko paste,
Widges gin, fresh passionfruit, Shiitake-infused kakubin, sansho condensed milk, chendol
sugar syrup, Foamee pepper, honey, orange bitters
. GREEN SUPREME 19
SUPERHIGH . 1 Plantation 3-Star rum, pandan syrup,
Kakubin Japanese whisky , fresh lime juice, coconut cream
soda water, chrysanthemum !
OUR REVERIE OF SAKE
720ml  360ml 720ml  360ml
Kinki Private Label Junmai Ginjo 160 8o Hourai Junmai Daiginjo Iro Otoko 110
Kinki Private Label Junmai 150 75 Tsuki no Katsura Asahi Junmai 98
Nito Junmai Banzai 70 90 45 Four Fox Junmai Daiginjo 120 60
Dewazakura Junmai Ginjo Tsuyahime 92 46 Senkin Junmai Daiginjo Urara 149
Nito Junmai Ginjo Omachi 55 95 Dassai 45 Junmai Daiginjo 180 (1.8L) 38
Nito Junmai Daiginjo Omachi 48 105 Sansho Umeshu 90

FREE FLOW WINES OLD & NEW WORLD 52 per pax
+ 20 for NV Moét & Chandon Brut

Chateau D'Esclans Whispering Angel Rosé, Cloudy Bay Sauvignon Blanc, Terrazas Reserva Malbec

EXCEPTIONAL CRAFT BEER INVIGORATING ALCOHOL-FREE

Defender IPA, Brooklyn Brewery 14 Grapefruit & Cucumber 14
Session IPA, Stonewall Inn 14 Ginkyo Cooler
Nitrogenated Stout, Connor’s 16 Matsuri Iced Tea

Kyoto Green 12
DRAUGHT BEER Soft Drinks 7
Fruity Wheat Beer, Kronenbourg 16 Coke zero, Sprite
Refreshing Lager, Sapporo 16 Bottled Water 9

Acqua Panna Natural Mineral Water / S. Pellegrino Sparkling Mineral Water

NUTRI-GRADE

(A BTG D)

Nutri-Grade is based on default preparation
(before addition of ice). Non-alcoholic drinks that
do not display a grade are labelled ‘A’ or ‘B'.

Prices are subject to 10% service charge
and prevailing government taxes
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APERITIF

Aperol, /1aly

Bruto Americano, (.5.1.
Campari, //a/y
Mancino, Secco, /ialy

Mancino, Rosso Amaranto, //a/y

GIN

Roku, 72pan
Kyro, rinland
Widges Gin, [ nited Kingdom

VODKA

Suntory, Haku, apan
Belvedere, roland

Belvedere 10 Single Harvest
Diamond Rye. 7o/

RUM

Plantation, 3 Star,
Famaica, Trinidad & Barbados
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398

TEQUILA

Volcan De Mi Tierra XA, \/exico
Volcan De Mi Tierra Blanco, \/cvico

MEZCAL

Espadin, Los Vecinos, \/cvico

JAPANESE WHISKY
Nikka, From The Barrel
Suntory, Kakubin

Suntory, Chita

DIGESTIF

Averna, Amaro Siciliano, //a/v

Cynar, Amaro, //a/y

BOURBON

Woodford Reserve, \ersailles Kentucky
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